
How to Make
Your Kitchen

Efficient
By GEORGIE BOYNTON CHILD

Author of "The Efficient Kitchen"
NCOURAGING progress is being made In the taskl-H of applying the principles of efficiency to the
household and making them produce there as good

results as they are showing in our offices, stores and
factories. *

«.
.

A number of books devoted exclusively to the sub¬
ject of household efficiency have already appeared and
one of 'ne most interesting and helpful of these is "The-
Efficiency Kitchen," by Georgle Boynton Child, pub¬
lished by MoBrlde. Nast & Co. ,

Much of the modern housekeeper's distress, accord¬
ing to Mrs. Child, is due to the fact that our kitchens
express the needs and customs of our grandmothers'
time and not those of to-day.

The first step in making a kitchen efficient is to
think of it not merely by itself but in its relation to the
other parts of the house. This is where the woman who
has determined to have a convenient kitchen is apt to
find herself in conflict with the architect. The best
.way to overcome these difficulties is to plan the kit¬
chen before you do any other room in the house.

Other things being equal the small kitchen is the
most efficient. A very convenient kitchen, quite large
enough for a family without a maid or for one em¬ploying only one servant, can be made of a room sevenby eleven feet. Ten by twelve feet or eleven by thirteenfeet is just about the right size for the average family.It should be oblong rather than square.Wall paper should never bo used in a kitchen. Theonly exception is the washablo oilcloth paper which isrecommended where the walls, are in bad condition..Glazed tiling make3 an ideal finish but where Lhis istoo expensive they should be finished with kalsominoand one or two coats of flat washable paint. For thefloor, if well laid, inlaid linoleum will give the mostsatisfactory results for the money.In most kitchens groceries are kept together In onecloset; agateware utensils in another; cooked food instill another; service dishes which are part of a set, inthe dinlngroom. This is a logical arrangement, andwe do not see that it is wasteful of labor until wo be¬gin to work. Then we find that the waste of steps in-

IS THERE A "QUIET CORNER" IN YOUR
HOME?

"Such a place, equipped with all the necessities for
' writing orders, keeping accounts, etc., adds much
to the household's efficiency."

volved in getting equipment and material together for
any one process becomes' a very serious loss indeed,
not only of the time but of the energy of the worker.

Keep nothing in the kitchen that is not used everyday. Things used oftenest should be kept in a con¬
venient fixed place.

Have narrow shelves with one row of things on
each. Use open shelves rather than cupboards and
closed closets, except where a coal range is used, and
the kitchen is necessarily dusty. Shelves should be at
a convenient height, none low^r than twelve inches nor
higher than can be easily reached. Nothing should
be permitted to rest on the floor. This saves bendingover and facilitates cleaning.

Have nothing in the kitchen that is not easy tokeep clean. Fixed equipment should be placed wherethe light is good.
*¦ Small utensils should be suspended from hooks andcup-hooks fastened to the wall or to the edge of shelves.Sink and work table should be at a convenientheight for the worker.
However small or large your home, plain to haveeither in the kitchen or somewhere else what is wellcalled a "quiet corner" where you can keep your house¬hold accounts and make your planB for conducting yourdomestic affairs in a systematic and businesslike way.This corner should be equipped with a table or desk,a chair, wastebasket. scissors, files for letters and bills;pencils, paper and memorandum pads; and, for the

woman who has a large family to provide for, a littlecard index system.

Dishes \yith Which Washington's Best Cooks
Tempt the Appetites of Famous Men

THE city 6t Washington has long been famouB lor its deli¬cious things to eat. la hotels, restaurants and privatehomes there the epicure is able to find, as in no other city,all the dishes for which each section of the country is famous.In "The Administration Cook Book," published by the W. B.Conkey Company, have been gathered together the favorite re¬cipes of many of Washington's famouB women and some of thabest of these are represented here.

STUFFED CHOPS.
By MISS GENEVIEVE BENNETT CLARK,Daughter of the Speaker of the House of Representatives.

THE ordinary chop can be made Irto a dish for
an epicure by means of a little stuffing. Select

meaty chops, not too fat, and have them cut one and
One-half Inches thick. Have the butcher remove the
bones, so! the chops can be rolled. Several hours
before they are to be cooked.really, they are bet¬
ter If put on Ice the day before.spread them, where

(O) Edmonston. the bone was removed, with finely minced mush-Clark rooms, seasoned with salt and pepper, and roll themas you would a sirloin of beef, fastening them with wooden skewers.Sprinkle them with salad oil, dust with salt and pepper and keep them Inthe refrigerator until required.
Half a pound of mushrooms will do fsr a dozen chops. Save the stemsand peeling of the mushrooms to use with a tiny piece of mace and onecupful of stock for the gravy. Broil the chops in a very hot frying panwith a tiny bit of butter until quite brown on the outside and still pink inthe centre; arrange on a hot dish; then add to the fat In the pan one table-spoonful of butter and one of cornstarch, and when these are slightlybrown add the stock, etc., and cook until about as thick a6 cream; 8trainover the chops and serve.

ORANGE AND GRAPE-FRUIT MARMALADE.
By MRS. WILLIAM COX REDFIELD,

» of the Secretary of Commerce.
WASH and cut In half three oranges, three grape¦. fruit and three lemons; carefully remove all
seeds, but do not peel; put through the meat grinder,taking care to catch all the Juice. To every pintof fruit add three pints of cold water. Let standover night. In the morning put into a preservingkettle and boll for ten minutes.

Let stand until the following morning and againmeasure. To each pint of the mixture add a pintof granulated sugar. Return to the stove and boll steadily until the mar¬malade Jellies when dropped onto a plate. Fill Jelly glasses and, whancool, cover llahtlv with *u - - .' .

Mrs. Redfleld

.u , ...... r.,nriIIB) kiisu fjuL on nn covers.What to Eat for Your Teeth's Sake.Bv Mme. Lina r.avaii^;
OTHERWISE well-informed per¬

sons show an appalling ig¬
norance of what to eat, not

merely for the purpose of enjoymentbut to strengthen the different or¬
gans.

Same Old Story.The "Sky Pilot" of H. M. S. Water*plAne took a great Interest In his"Hock." So much so, In fact, that howorried the gallant tars by present*ing them at all sorts of times withBibles, neatly covered and tied Inth«- form of a parcel.Brown was having a quiet smokenear a twelve.-pounder gun ono dayWhen the parson strolled up."Splendid weather, eh. Brown?""Yes. sir. If It keeps like this we'llreach Cromarty by to-morrow morn¬ing."
"Yes, I should say we might. Bythe way. Brown, how did you like tholittle book I gave you last week?"Brown was taken aback. Ho re¬membered the little parcel, and alsoknew It was reposing In hl&' dittybox, over the mess. But he'd nevoropened It, and therefore hadn't thofaintest idea of what book it reallywas. However, ho felt pretty safeon one thing, so decided to risk It."Oh, tho little book, sir. Well, Imay say I enjoyed reading It"The parson was delighted, andshowed his delight by wringingBrown's big fist.
"Yes, sir," the encouraged tar con¬tinued, "I thought it groat, but ofcourse, It finished like all tho restof them, "g-ot married and lived happyever afterwards!' " A, -.

Of No Avail.
The ragged wayfarer trudged up thegarden path bathed In the sunshine,and took off his hat to the lady atthe door. She eyed htm keenly, anda look of recognition passed over hercountenance.
".Look here."' she said, "you calledat this house in the middle of thowinter."
"I did, ma'am," he sorrowfully ad¬mitted.
"And I gave you a good meal, oncondition that you swept tho snowout of my backyard."
"That's right, jra'am."
"And when you had the meal youwent off without doing It."
The man passed tho back of hishand tremulously over his eyes."Yes, ma'am." he said, brokenly,"and my conscience smote rfie. That'swhy I've tramped all the way back,tinder the scorching sun, to tinlsh theJot)!"
But consciences of such a calibrewere not In demand In that neigh¬borhood just then, and he went emptyaway.

And So It Goes On.
Kunky, absolutely delighted withhimself, left the shop of tho curlo-dcaler with springing footstep.He had been giving a practicaldemonstration in dealing to his sla¬ter's eldest son.
"There you are, Reginald!" ho saidto his bored nephew, .'is they walkedalong. "Just bear in mind that littleIncident when dealing with men ofthat calibre. Just argue the pointmy boy, and down comes the price."Inside the shop, the dealer watchedhis customer out of sight; then liosmiled broadly, too.
"George, rriy i>on," he said, confiden¬tially. "when you're dealing with a

card like that, and you see he's out
for arg'unu the point, just clap tho
price on $25 to start with!"

The Domestic Delinquent.Mistress: "And. Jane, we'll havo
that small piece of meat as well."
New maid: "I'leuS'm. the cat ate it!"
Mistress: "The cat! Which cat?"
New maid (amazed;: "Oh, ain'tiber« a cat?"

For example, do you know what
you should eat to make your teeth
3trong and lasting? Don't apologize.
In all of your enlightened city youwould probably not find a score of
persons outside the offices of thoso
specialists whose business it is .toknow, fche dentists, who have any in¬
telligent ideas on the subject,. Theymight talk vaguely about lime, but
that is as far as they could go. Theywould be moved quickly to changethe subject.
Three principal elements composethe teeth. Calcium or lime, phos¬phorus and fluorine are three cor¬

ners, so to speak, of tooth struc¬
ture. To make teeth strong and
enduring we should oat plentifully of
the foods that will supply these ele¬
ments

Foods containing lime must bo
eaten, especially during our earlier
years, to prevent the teeth growing
soft and spongelike and becomingspeedily destroyed by acids, because
unablo to offer firm resistance to
them.
Foods must contain sufficient

fluorine, a green, gaseous substance,else the teeth will have a tendencyto slough away. Calcium and phos¬phorus. which are found In largequantities in flsh, are soldier ele¬
ments, so to speak, of the teeth.

If the teeth are beginning to de¬
cay plenteous amounts of phosphor¬
ous and calcium in the food will ar-
re-st its progress.
Calcium Is found In large quanti¬ties In most fruits and vegetables,In milk, cheese and eggs. Aspara-

gus, being of this class of natural
foods, Is a good tooth nutrient. So
are carrots, turnips, endives, cab¬
bage, onions, cauliflower, celery,
spinach, romalne, lettuce, figs, pine-
apple, oranges, lemons, strawberries,
rhubarb, eggs, milk, butter and most
cheese.
¦ Fluorine is contained In largestquantities In milk and eggs.Whole.grain bread, especially corn
and rye, oats and brown rice, beans,
peas and lentils- contain toothr
strengthening elements.
Authorities of the highest rank are

striking a blow at the old theory that
acid fruits are destructive of tooth
material. On the other hand an emi¬
nent practitioner advises his patientsto clean their teeth after eating a

meal by eating an apple, the more
sour the better. Oranges and lemon3
are among these tooth-cleansing
(rults. He even advises a few drops
of lemon juice or half a spoonful of
vinegar in a glass ot warm water for
cleaning the teeth before retiring.
The dentist sees with his eye ofscience what is invisible to us, cur¬tains, so to speak, of thick, glue-likesubstance draped about the teeth bythe food remaining in the mouthafter chewing. The fruit acids cutthis substance and remove it fromthe teeth.
Following this fruit cleansing, how¬

ever, he advises rinsing the mouthwith an alkaline substance, as bicar¬bonate of soda in water or milk of
magnesia.

What Sheridan Thought of German Tactics
General philip h. sheridan; the

great cavalry leader of the American
Civil War, followed the Franco-Prussian

'

War of 1870-1S71 as a privileged spectator. In
his "Personal Memoirs" ho describes what ho
saw and makes some comments on German
strategy and tactics which are remarkably
Interesting in view of present events. Here
is what he says:
"Prince Bismarck spoke to me about the

state of public opinion in America, and wished
to know if Americans regarded Prussia as the
aggressor in the war. He talked much about

- the American form of government and said
that in his early life his tendencies were all
republican, but that family influence had over¬
come his preferences and he intimated that
after adopting a political career ho found
Germany was not sufficiently advanced for
republicanism.
"The day after the battle of Gravelotte Bis¬

marck invited me to go over the field with
him, and I gladly accepted his invitation, as I
wa3 curious to see whether the much talked
of Krupp guns had really done the execution
that was claimed for thera by German officers.
When wo got inside the French works I was
astonished to see how little harm had becu
done by the Germany artillery. From the
terrific cannonade of the German guns I
thought that it must have caused great de¬
struction, but all 1 could perceive, however,
was ono disabled gun and two badly damaged
caissons. It was plain to see that tlie German
artillery fire had not caused the French much
trouble/
"The day after the battle of Sedan I rode

over the battlefield, the section where thefighting had been largely an artillery duel. 1
wanted to observe once again the effectiveness

of the Krupp guns. Counting all the French
dead that I came across, killed by artillery, I
figured 300, a ridiculously small number; in
fact, not more than one dead man for each
Krupp gun used on that part of the line.

"After Sedan the German army, 240,000
strong, moved toward Paris. The French had
little with which to oppose this enormous
force, not more, perhaps, than 50,000. The rest
of their army had been lost or captured in
battle or was cooped up in fortifications in
consequence of blunders without a parallel in
history, for which Napoleon and the Regency
in Paris must be held responsible.
"The first of these great faults was the fight

at Worth, where MacMahon, before hiB army
was mobilized, accepted battle with the Crown
Prince, pitting 50,000 Frenchmen against
175,000 Germans; the next was Bazaine's fix¬
ing upon Metz as his base and stupidly putting
himself in a position to be driven back to it
when there was no possible obstacle to his
joining the iorces with MacMahon at Chalons;
while the third and greatest blunder of all
was Mac.Mahon's move to relieve Metz, trying
to slip 140,000 men along the Belgian border.

"Indeed, it is exasperating to think of all
this, to think that Bazaine carried into Metx.
a place that should have been held, if at all,
with not over 25,000.an army of ISO,000, be¬
cause it contained, as his excuse was, 'anaccumulation of stores.' 'With all the re¬
sources of rich France to draw upon, 1 cannotconceivo that this excuse was sincere; on thecontrary, 1 think that the movement of Bazaine
nuist have been inspired by Napoleon, with a\ie\\ to the maintenance of his dynasty rather
than for tho good of France.
"At Riieims the Germans expected strongresistance, for tho French intended to die to

the last man before giving up the place. But
Copyright, 1914, by tho 'Star Company.

this proved all fudge, as Is usual with these
'last ditch* promises, the garrison decamping
Immediately at the approach of a few soldiers.
"Thanks to the courtesies extended me I

had been able to observe the principal battles
and study many of the minor details of a war
between two of the greatest military nations.
Of course I found a great deal to interest and
Instruct me, yet. nowadays war Is pretty mucnthe same everywhere, and this one offered no
marked exception to my previous experiences.
The methods pursued on the march were the
same as we would employ.
"The early advantages gained by the Ger¬

mans may bo ascribed to the prompt mobili¬
zation of their armies; their latter successes
were greatly aided by the blunders of the'
French.
"The cavalry was operated In accordance

with the old ideas of covering the front and
flanks of the army; but thus directed It was in
no sense an independent corps, and hence
could not be said to have accomplished any¬
thing in the campaign or to have added a
weight of influence proportionate to Its
strength. The method of its employment
seemed to me a mistake, for being numerically
superior to the French 'cavalry, had It been
massed and manouvered independent of the
infantry, it could easily hav6 brqken up the
French communications and done much other
work of weighty influence in the prosecution
of the war.
"The infantry regiments I thought too largo.too many men for a colonel to command, un¬

less he has the staff of a general.
"Following the operations of the Germans

from the battle of Gravelotto to the siege of
Paris, I may aay that 1 saw no new militaryprinciples developed, whether of strategy orgrand tactics."
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ENGLISH PLUM PUDDING. . }
By MRS. LINDLEY M. GARRISON, '

Wifo of the Secretary of War.
NE pound of raisins, stoned; one pound of cur¬
rants, one-half pound of suet, chopped; one

pound of sugar, one-fourth of a pound of almonds,chopped fine; one-half pound of candled peel, lemon
and orange; two five-cent loaves of stale bread,'crumbled fine; one nutmeg, grated; one-half tea*spoonful of allspice; two carrots, grated fine; twoapples, chopped fine; four eggs, one-fourth pintof milk, one-half teaspoonful of salt, one cup ofbest brandy. Boll seven hours, putting the puddingIn small tin palls, well greased, and fastening the lidc tightly. Set awayuntil wanted, then boil two hours before using. Serve with brandy.This Is very fine and is always served in my family for Christmas dinner.

CINDERELLA PUDDING.
By MRS. HOKE SMITH,

Wife of the Senator from Georgia.
'PAKE a large round sponge cake, and, with a sharp
. knife, scoop off the top and all of the inside, leav¬
ing Just a shell of cake. Cover this with a layer
of home-made apple Jelly. Make a quart of rich, old-
fashioned custard, and, when perfectly cold, stir Into
It as muoh of the cake crumbs as will make it the
consistency of stiff gelatine jelly. Fill the cake shell
with this and on top pile double whipped syllabub
and let the syllabub cover the sides of the cake
shell entirely. Sprinkle over this maraschino cherries. Serve Ice cold.This Is a recipe that 1 Invented for my children when they weresmall, and Bince they have all become grown-ups they ask for It so fre¬quency that I feel sure It will prove palatable to others.

CHICKEN TIMBALE.
By MR8." ALBERT S. BURLESON,
Wife of the Postmaster-General. <\
QTEAM a fowl until the meat fafts from the bone;

skin, and remove all bones, then pound the meat
In a mortar; when almost smooth, add an unbeaten
egg and continue the pounding until the mixture is
fine enough to put through a sieve. Add gradually
a glass of cream; mix thoroughly; season with salt,
pepper and a pinch of mace. Keep cool. Fill but¬
tered timbale cup*, sprinkle with finely broken nut
meats or truffle, set lr> pan of hot water and bake

twenty nr.lnutes without closing the oven door.

TOMATO ASPIC SALAD.
By MRS. OSCAR UNDERWOOD,Wife of the Democratic Leader of the House of Representatives.IS EAT one can of tomatoes with a small bayleaf

added; one cup of soup stock, one tablespoonful
of sugar, salt and pepper to taste. Strain and add
a scant half-box of gelatine which has been dissolved
in a little water. Put in mold and set aside to cool.
When firm, remove to salad dish and fill the centre
with Waldorf or pepper salad and serve vy'th May¬onnaise on crisp lettuce leaves.
This is my husband's favorite salad and one that

many of our guests find delicious.

(O) Edmoosloo.

Mra. Burlenon

Mrn. L'ndcrwouil

YOU MIGHT TRY-
To Make Shirts Wear Longer.A SMALL piece of muslin sowed inside the shirt to collar-band andshoulder seam will protect the garment from wear of stiff collarsagainst the collar bone. Tho front of the piece of muslin Bhould be leftloose so that it will not interfere with laundering.

To Polish Pearl Ornaments.
PEARL ornaments may be elegantly polished by first rubbing with oliveoil to remove the dirty appearance, then applying any red nail polish.This latter gives a burnished appearance, and with a little fast rubbing thopearl takeB on a brilliant glow.

To Save Furs from Moths.
A GOOD way to save the furs from the moths i6 to sprinkle them wellwith powdered alum, then rub this well into the skins of the furs be¬fore packing them away.

To Prevent Mold on Books.
DURING continued damp weather books often become musty and evenmoldy. This can be prevented by placing a few drops of oil of laven¬der and Canada balsam in the back corner of each bookshelf.

THE HEROINE'S SACRIFICE
A TIME of sleet and wind and

bitter cold, and a girl wander¬
ing in the night.

"You gavo me nothing," said tho
man. The words still rang In hor
earB. They were what he had'said to
her ono short hour ago. She had
given him everything, and In return:"You gave me nothing," he told herIndifferently, brutally oven, carelessalike of her tears <tnd entreaties.for there lu no man more cruelthan the man who does not care.Long minutes she had knelt befjrohim, had prayed, entreated, beggedhe should not give her up. But whenhe had told her that, she had
got up and leit him. It was over.There were stars In the rain-drenched sky, but she did not see
them; there wore people In the street,but she did not notice them; there
was love smiling at every street cor¬
ner, and in every shuttered house,but hec. eyes were blind to all.
Sho walked aimlessly, heedlessly,her face, the face of a woman who

has looked on the worst life can
offer.
She had given him the best years

of her life, the rose-white time of
her youth; she had given him the
tenderness and care of a mother, tho
wisdom of a wife. She had given him
a child.
Wag all this nothtng?
She thought of how his arms had

clung about her. in that sunny old-
world garden years and years ago. of
his vows, his shining earnest eyes, of
the love he had whispered upon her
lips. She thought of how she had
given up all for him, home andfriends, how . she had endured the
scorn of virtuous people, the friend¬ship of those people who did not
count.

Was all thl3 nothing? She thoughtof how he had called her "w lie#how sho had slept upon his heart,how ho had called her "his best ana
dearest."
She thought of how brown horhair had onco been, how pink herface, how white her soul, how firmher trust In him. Tho brown of herhair and tho plr.k of her faco hadfaded through sickness, her soul hadgrown grey, her trust had vanished.Was all this nothing?She thought of the day her childwas born, how he had ltnelt besideher and kissed her hand.She thought of tho tears* she haushed, the years spent In smoky towns.far from the bluu sky and tho dripof (lowers upon tho hedges. Shothought of how sho had waited uponhim, hung upon his words, consultedhis- every whim. Waa all this noth¬ing?
What was there loft for hor In alltho world? He had taken everythingand flung It. back into her faco as aman may pluck a faded flower fromhis coat and scattoi* the petals caVo-lessly. Oh, she could forgive him allthe long months of neglect, thostudied coldness, the Indifferenteyey. But his denials of tho yearsthat had been theirs, his denial of tholove she had given him, his denial ofher youth and purity.Not that her forgiveness matteredmuch to him. She smiled drearily a3her wet feet plodded along tho pave-ment. He had put her out of his life,a thing of no account."You gavo me nothing," said thoman.
A time of sleet and wind and bittercold, and a girl wandering in thenight.
"You gave mo nothing,'' aald thaman.


